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Starter

Cream of Vegetable Soup
Topped With Crispy Croutons & Micro Greens
R95
Crispy Arancini
Served with Parmesan Creme, Sauteed Mushrooms & Parmesan Shavings
R125
Garlic & Herb Marinated Steak Salad
Served With Mixed Greens, Red Onion, Cherry Tomatoes, Cucumber, Carrots, Basil
Pesto & Micro Greens
R135

Main

Beef Fillet
Served on Wilted Spinach with Potato Croquettes, Roasted Brown Mushrooms, Cherry
Tomatoes, Artichokes, a Creamy Blue Cheese Sauce & Balsamic Reduction
R275
Rack of Lamb
Served on Garlic Sautee Potatoes with Wilted Spinach, Seasonal Vegetables & Red
Wine infused Jus
R275
Seafood Chowder
Medley Of Seafood in a Creamy White Wine Garlic Sauce, with a Hint of Thyme &
Served with Toasted Ciabatta
R275
Sundried Tomato Pesto Linguine
Topped with Roasted Cherry Tomatoes, Parmesan Shavings & Micro Greens

R205

Dessert

Mixed Berry Semi Freddo

With Vanilla Crumble, Mixed Berry Compote, Raspberry Curd & Seasonal Berries ™~

R125 )

Lemon Posset
Kerved with Vanilla Crumble, Passionfruit Coulis, Seasonal Berries & Biscotti
R115

Dark Chocolate Lava Pot i
h Cocoa Crumble, Mixed Berry Compote, Seasonal Berries & /
31 Cream
TE R125




